Creamy Pork And Noodles

Ingredients:

3/4 Onion

1 Medium Green Pepper

Salt

Black Pepper

Butter

4 Medium Pork Chops

1 Can Cream of Mushroom Soup

Egg Noodles

Directions:

Dice Onion and Green Pepper and season with salt and pepper.  Fry in Olive Oil until Green Pepper begins to soften.  Add diced Pork Chops and 1 cup of water to pan.  Continue frying, stirring occasionally, until water is almost gone.  Add Cream of Mushroom Soup, 1 ‘soup can’ of water, and ¼ cup of butter to pan, stirring the ingredients together.  Reduce Cream of Mushroom Soup mixture until it begins to thicken.  Add a proportional amount of Egg Noodles and ½ cup of water.  Stir occasionally, adding very small amounts of water when necessary, until Egg Noodles are ‘done’.  Turn off heat, and cover for 5-10 minute to allow the mixture to ‘thicken’.
